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 The culinary world is ever evolving, as explored in the 
March issue of AMBROSIA, 
the magazine of Hong 
Kong’s International 
Culinary Institute 
(ICI), which presents 
inspiring interviews with 
internationally acclaimed 
chefs, investigates the 
latest dining trends and 
the science behind food 
preparation techniques, 
as well as offering a new 
perspective on food and 
wine pairing. 
In Test Kitchen you’ll find 
a round up of essential 
information, including 
the origins of chocolate, 
five ways to cook with 
tomatoes, and the machine 
that takes the hassle out of 
making pasta. 
Our Features section also 
presents a smorgasbord 
of tantalising reports 
and profiles, including 
a conversation with the 
globally-renowned Roca 
brothers, the trio behind 
El Celler de Can Roca, 
which has won a number of 
prestigious awards, including 
the top spot in the World’s 
50 Best Restaurants in 
2015. The second stop on 
our epicurean World Tour 
invites you to discover 
the traditions and tastes 
of Scandinavia that have 
shaped New Nordic cuisine, 
while advocates of dry-
ageing explain the discipline 
behind the process, and a 
celebrated oenophile pairs 
wines with Asian cuisine. 
Opposite ends of the 
gastronomic spectrum are 
also investigated, from the 
multisensory approach of 
experiential dining to cruise 
catering, and the challenges 
and rewards associated with 
cooking on a mass level. 
And that’s just the beginning 
of what  AMBROSIA and 
ICI are cooking up. We look 
forward to telling more 
inspiring stories as we 
anticipate the opening of ICI’s 
new campus next year and 
we trust that your appetites 
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